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HOMEMAKERS'  CHAT 
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(FOR  BROADCAST  USE  OmSl) 


Subject:     "QUESTIONS  AND  ANSWERS."    Information  from  the  Bureau  of  Home  Economics. 
U.S.D.A. 
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You  may  "be  one  of  those  thtifty  women  who  puts  up  enough  fruit  every  summer 
0  supply  your  family  the  whole  year    round.     Or  you  may  be  one  who  only  puts  up  a 
ew  jars  of  choice  jelly  or  preserve...  the  kind  you  can't  buy.    TJhichover  you  are, 
ou'll  be  interested  in  the  questions  and  answers  coming  up  today.     The  questions 
all  come  from  housewives  interested  in  the  best  methods  of  putting  up  fruit.  And 
the  answers  come  from  canning  specialists  in  the  Department  of  Agriculture's  Bureau 
f  Home  Economics. 

The  first  letter  up  for  answer  today  comes  from  a  lady  who  says  she  has  never 
been  successful  at  canning  strawberries.     She  writes:     "Please  tell  me  how  to  can 
strawberries  so  they  won't  go  all  to  juice.    TThenever  I  try  to  can  them,   I  find  my 
jars  full  of  juice  with  just  a  few  berries  floating  around  here  and  there." 

Answer:     Strawberries  are  such  delicate  juicy  f raits  that  they  aren't  very 
suitable  for  canning  no  matter  what  method  you  use.     They  are  alvrays  bettor  for  pre- 
serves or  jam.     If  you  try  to  evaporate  the  juice  by  long  boilin,-]:,  you  spoil  the 
color  and  flavor  of  the  fruit  and  the  berry  itself  cooks  to  pieces.    However,  if  you 
are  determined  to  can  strawberries,  here's  the  method  that  gives  best  results:  To 
each  quart  of  washed  and  stemmed  berries,  add  1  cup  of  sugar.    Bring  slowly  to  the 
boiling  point  and  let  thorn  stand  overni.-ht  in  the  kettle.     In  the  morning  bring  them 
quickly  back  to  boiling  and  pour  them  into  hot  sterilized  jars  or  sanitary  enamel 
"ans.    Process  the  jars  .or  cans  5  minutes  in  the  boiling  water  bath.     If  you  use 
cans,  plur^ge  them  into  cold  water  as  soon  as  the  processing  is  over  to  stop  the 
cooking  immediately. 
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That's  the  "best  way  to  can  strawberries  if  you  iaust  can  them.     But  if  you 
want  to  use  your  "berries  in  a  way  "better  adapted  to  them,  you'll  put  them  up  in  pre- 
serves.    Of  all  the  fruit  delicacies  known  to  man  few  have  ever  "been  more  popular 
than  strawherry  preserves  ..  "bright,  beautiful  and  delicious.     In  making  preserves 
you  use  twice  as  much  sugar  as  in  canning  the  "berries.     The  large  amount  of  sugar 
helps  the  "berries  keep  their  color,  their  flavor  and  their  shape.    That's  one  point 
always  to  remember  about  preserves.    They  must  cook  rapidly.     Long  slow  cooking 
dulls  both  the  fresh  fruit  color  and  flavor.     So  turn  up  the  heat  and  evaporate  the 
extra  moisture  by  fast  boiling  in  a  wide  shallow  kettle.     But  watch  out  for  scorch- 
ing on  the  bottom  of  the  kettle.     If  necessary,  use  an  asbestos  pad  underneath. 

You  can  make  excellent  strawberry  preserves  by  several  different  methods. 
Here's  one  way  they  make  it  at  the  Bureau  of  Home  Economics.     They  choose  large, 
firm,  tart  berries.     They  wash,  drain  and  remove  the  caps  from  the  berries.  Then 
for  each  pound  of  fruit,  they  use  1  pound  of  sugar.    They  combine  the  berries  and 
sugar  in  alternate  layers  and  let  them  stand  together  overnight  -  or  8  to  10  hours 
before  cooking.     Then  they  heat  the  berries  slowly  to  the  boiling  point  stirring 
carefully  until  all  the  sugar  dissolves.     Then  they  boil  the  berries  rapidly  15 
minutes  until  the  sirup  thickens.    Any  scum  that  forms  on  the  surface,   they  skim 
off.    And  last  of  all  they  pour  the  preserves  into  hot  sterilized  jars  and  seal  them. 

So  much  for  strawberries.     Now  here's  a  question  about  putting  up  some  other 
berries.     "Please  tell  me  whether  raspberries,  blackberries  and  other  soft  berries 
are  better  packed  raw  into  jars  for  canning  or  cooked  before  they  go  in. " 

Answer:     That  depends  on  how  you  plan  to  use  the  canned  berries.     If  you  are 
going  to  serve  them  for  dessert  right  out  of  the  can,  pack  them  raw,  and  cover  with 
sirup  before  processing.     They  keep  their  shape  better  packed  raw  though  they  do 
tend  to  "float"  or  rise  to  the  top  of  the  jar.     On  the  other  hand,  if  you  are 
putting  up  berries  for  pie,  it  doesn't  matter  much  whether  they  hold  their  shape  or 
not.     So  for  pie,  precook  the  berries  with  sugar  and  pack  them  hot  from  the  kettle. 
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Now  here's  a  letter  from  a  listener  who  asks  whether  to  process  frijit  in  the 

pressure  canner  or  not. 

Answer:     It  is  not  necessary  to  use  a  prcssarc  canner  for  fru.it.  The 

temperature  of  "boiling  water  is  hot  enough  to  sterilize  fruit  hocausc  of  the  acid 

fruit  contains. 

"TThat's  the  "best  way  to  put  up  sour  cherries  for  pics?" 

Answer:     Remove  the  pits  and  "boil  the  cherries  5  minutes  'vvith  sugar.  Use 
about  a  cup  of  sugar  to  every  quart  of  sour  cherries.     Then  pour  the  cherries  hot 
into  hot  containers.    Process  5  minutes  in  the  "boiling  water  hath.     If  you  put  up 
cherries  in  cans,  "be  sure  to  use  sanitary  enamel  cans,  made  especially  for  the  red 
fruits  that  lose  their  color  in  plain  tin  cans. 

Last  question:     "IThere  can  I  get  directions  for  canning  and  preservirog  fruit?'' 
Answer:     From  2  Department  of  Agriculture  "bulletins.     The  home  canning 
lletin  is  Farmers'  Bulletin  No.  1762.     The  "bulletin  called  "Home-made  Jellies, 
ams  and  Preserves,"  is  Farmers'  Bulletin  No.  1800.    Both  of  these  are  free  as  long 
as  the  supply  lasts.    Write  to  the  Department  of  Agriculture,  ITashington,  D.C.  for 
hem. 

Once  more  the  names  and  num"bers  of  those  "bulletins:     "Home  Canning  of  Fruits, 
Vogetahles  and  Meats,"  No.  1762  and  "Home-made  Jellies,  Jams  and  Preserves," 
Farmers'  Bulletin  No.  1800.    Either  or  "both  of  these  pu"blications  are  free  while  the 
su.pply  lasts.     A  card  to  the  Department  of  Agriculture,  Washington,  D.C.  will  hring 
them. 
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